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Abby’s Baking Class 
Born from a conversation with a friend about two months into the shutdown, I began offering a 
virtual baking class for tweens starting at the beginning of May 2020. We usually met on Saturday 
afternoons. I sent out ingredient lists and recipes in advance of each class. I hosted the classes on 
Zoom.
Participants included four daughters of Kenyon Faculty/Staff as well as my niece in Colorado and 
my sister-in-law’s niece in Connecticut. 
Over the course of the summer, during a baker’s dozen of classes, we baked cakes, cookies, 
muffins, pita bread, pretzels, sweet breads, pies, tarts, and pastry.
This packet includes all of the recipes, which are each followed by a scan of my run-of-show notes 
which I taped up on the wall for each class to make sure I remembered all of the steps and the 
various techniques I wanted to teach. I’ve also included photos of the baked goods as well as a 
couple of my kitchen set-up.
Thanks!
Abby
Abby's Baking Class, Recipe #1 May 2, 2020 
Drop-Dead Decadent Double Chocolate Chip Cookies 
Ingredients 
1 ½ c. all-purpose flour
1 ½ tsp. baking powder
¼tsp.salt 
8 Thsp. unsalted butter at room temperature
1 c. dark brown sugar
2 tsp. vanilla 
2 large eggs
18 oz semisweet chocolate chips
1 Tbsp. unsalted butter 
' ? 
"1JJ.b 
Instructions ,.,, v"� ,y�Q. 
In a double boiler over barely simmering water, melt 12oz of the chocolate chips with 1 Tbsp of
butter. Leave to cool slightly.
In a medium bowl, sift together dry ingredients. ,.. WO,..,')l. f 0"f tA.,
J,A. �' With an electric mixer beat butter until smooth. Add brown sugar and vanilla and beat until light and
k:r > fluffy. Add the eggs, one at a time, and mix until just combined. '-...,,\i'-4v-J +-, �-'a f.,\,,/'./2._ 
Add sifted flour mixture and mix until just combined.
Check that chocolate mixture is cool to the touch and then fold it into the creamed mixture.
Fold the remaining chocolate chips into the batter and refrigerate for 1 hour. 
About 20 minutes before the hour is up, preheat oven to 350°F. 
Roll chilled cookie dough into 1- to 2-inch balls. Place balls 2 inches apart on an ungreased cookie
sheet and bake until the balls flatten slightly, about 10 to 12 minutes. 
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Abby's Baking Class, Recipe #2 
French Breakfast Muffins 
Ingredients 
Batter: 
1 ½ c. plus 2 Tbsp all-purpose flour 
¾ c. sugar 
2 tsp baking powder 
¼ tsp salt 
¼ tsp ground nutmeg 
½ c. milk 
1 egg, beaten 
1 /3 cup butter, melt~d 
Topping: 
1 tsp cinnamon 
½ c. sugar 
½ tsp vanilla 
· 1/3 cup butter, melted 
Instructions 
Preheat the oven to 400°F. 
Melt 1 / 3 c. of butter. 
Lightly grease muffin tins. 
In a mixing bowl, whisk together the first five ingredients. Make a well in the center of the dry 
ingredients. In another bowl beat the egg slightly, then add the milk and melted butter. Add the wet 
mixture to the well in the flour mixture. Stir just until evenly moistened (the batter may be lumpy . 
and have a few streaks of flour). Fill muffin tins about½ full. Bake for Jg' to 20 minutes, or until 
I 
lightly browned. ' tf:rr I g 
While the muffins are baking, melt the remaining 1/3 c. of butter and place in a small bowl. 
Combine sugar and cinnamon in a small, shallow bowl until evenly blended. Mix in the vanilla until 
the mixture is the texture of wet sand. 
When muffins come out of the oven, remove from the tins and let cool just enough so that you can 
pick them ·up. Immediately dip the tops of the hot muffins into melted butter, then into the 
cinnamon sugar mixture until coated. Serve warm. 
Note: The flavor of fresh doughnuts without the work! 
Makes 12 muffins 
Source: Adapted from the Colorado Cache Cookbook 

Lemon Bliss Cake I King Arthur Flour h ttps ://www.kingarthurflour.com/reci pes/1 emon-bliss-cake-reci pe 
Abby's Baking Class, Recipe #3 May 16, 2020 
Lemon Bliss Cake 
PREP 20 mins BAKE 45minstolhr TOTAL lhr20mins YI E L D one Bundt cake 
Ingredients 
Cake 
- 16 tablespoons (227g) unsalted 
butter*, at room temperature, at least 
65°F 
cups (397g) granulated sugar 
~aspoon salt 
~ 4 large eggs, at room temperature 
~/ - 2 teaspoons baking powder 
I of 2 
- 3 cups (361g) King Arthur Unbleached 
All- Purpose Flour or Gluten -Free 
Measure for Measure Flour 
- 1 cup (227g) milk, whole milk 
preferred, at room temperature 
- finely grated rind of2 medium lemons 
or 3/4 teaspoon lemon oil 
*If you use salted butter, reduce the salt 
in the recipe to 3/4 teaspoon. 
Glaze 
- 1/3 cup (74g) freshly squeezed lemon 
juice, the juice of about 11/2 juicy lemons 
- 3/4 cup (149g) granulated sugar 
Icing (optional) 
- 11/2 cups (170g) confectioners' sugar, 
sifted 
- pinch of salt 
- 2 to 3 tablespoons (28g to 43g) 





Preheat the oven to 350°F. 
Beat together the butter, sugar, and salt, first until 
combined, then until fluffy and lightened in color. For a 
visual of what this should look like, see our video, how to 
cream butter and sugar. 
Add the eggs one at a time, beating well after each 
addition. Scrape the sides and bottom of the bowl once 
all the eggs have been added, and beat briefly to re-
combine any residue. 
@ Measure the flour by gently spooning it into a cup, then 
sweeping off any excess. Whisk the baking powder into fL l; 
the flour. Add the flour mixture to the batter in three V'A-A R- 'r 
parts alternately with the milk, starting and ending with ~ 1; 
the flour. The batter may look slightly curdled when you MA Ill ~ 3 
add the milk. That's OK; it'll smooth out as you add the -F ~ 
flour. Mix until everything is well combined; the batter ~ 
will look a bit rough, but shouldn't have any large lumps. 
~:)' Stir in the grated lemon rind or lemon oil. 
(J) 
® 
Thoroughly grease a 10- to 12-cup Bundt pan. Spoon the 
batter into t e prepared pan-, I eve ing 1t an smoothing 
the top with a spatula. 
Bake the cake for 45 to 60 minutes, or until a cake 
tester or toothpick inserted into the center comes out 
clean. A pan with a dark interior will bake cake more 
quickly; start checking at 40 minutes. 
While the cake is baking, make the glaze by stirring 
together the lemon juice and sugar. Microwave or heat 
over a burner briefly, stirring to dissolve the sugar. You 
don't want to cook the lemon juice, so microwave just 
until very warm, but not uncomfortably hot - less than 1 
minute should do it. Set the glaze aside. 
Remove the cake from the oven, and carefully run a knife 
between cake and pan all around the edge. Place the pan 
upside down on a cooling rack. If the cake drops out of 
the pan onto the rack, remove the pan. If the cake 
doesn't drop onto the rack, let it rest for 5 minutes, then 
carefully lift the pan off the cake. If the cake still feels like 
it's sticking, give it another 5 minutes upside down, then 
very gently shake the pan back and forth to loosen and 
remove it. 
5/11/20, 9:41 AM 
Lemon Bliss Cake I King Arthur Flour https://www.kingarthurflour.com/recipes/lemon-bliss-cake-recipe 
~1 glaze all over the hot cake, both top and sides. 
2 of 2 
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all the glaze is used up. 
Allow the cake to cool completely before icing and 
serving. 
To ice the cake, mix the sugar and salt, then mix in 2 
tablespoons of the lemon juice, addingjust enough 
additional juice to create a thick glaze, one that's just 
barely pourable. Drizzle it artfully over the completely 
cool cake. 
Store the cake, well wrapped, at room temperature for 
several days. Freeze for longer storage. 
We're here to help. King Arthur Flour Baker's Hotline: (855) 371 2253 
5/11/20, 9:41 AM 
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1 c. plus 2 Tbsp all-purpose flour 
1 Tbsp sugar 
¼ tsp salt 
6 Tbsp (3 / 4 stick) cold unsalted butter 
3 oz cold cream cheese 
2 to 3 Tbsp cold heavy cream 
Filling: 
3 Tbsp unsalted butter 
1 Tbsp sugar 
2 large firm apples, such as Golden Delicious 
3 Tbsp sugar 
1 / 8 tsp cinnamon 
Instructions 
Flaky Cream Cheese Pastry Dough 
In a large mixing bowl, whisk together the flour, sugar and salt. 
May 30, 2020 
Cut (and or grate) the butter and the cream cheese into¼ inch pieces. Cut the fat into the dry 
ingredients with a pastry blender or your fingertips until the mixture resembles coarse crumbs with 
some pea-sized pieces. 
Drizzle 2 Tbsp of the heavy cream over the top and stir with a fork until the dough begins to gather 
into moist clumps. Add another Tbsp of cream if the dough does not cohere. 
Press the dough into a flat disk, wrap tightly in plastic wrap, and refrigerate for at least 1 hour or up 
to 2 days. 
Assemble the Galette 
Position a rack in the lower third of the oven and preheat the oven to 425°F. 
Melt 3 Tbsp of butter, and set aside to cool. 
Peel, core, and slice the apples 1/8 inch thick, set aside. 
Combine 3 Tbsp sugar with 1 / 8 tsp of ground cinnamon, set aside. 
On a sheet of parchment paper or aluminum foil, roll the dough into an 11- to 12-inch round. Pick 
up the edges of the paper and transfer with the dough to a baking sheet. 
Brush a thin coat of butter over the pastry, reserving the rest. Sprinkle the pastry with 1 Tbsp sugar. 
Leaving bare, a 1-inch border at the edge, arrange the apple slices in slightly overlapping concentric 
rings on the pastry. Drizzle all but about 2 tsp of the remaining melted butter over the apples and 
sprinkle with all of the cinnamon-sugar mixture. 
Bake until the pastry begins to color, 15 to 20 minutes. Reduce the oven temperature to 350°F and 
bake until the pastry is golden brown and sounds crisp when poked with a skewer, 20 to 30 minutes 
more. Set the pan on a rack, brush the apples with the remaining butter, and let cool. 
Serve warm or at room temperature. The galette is best served the day it is made. 
Makes 1 10-inch galette 
Source: Adapted from J qy of Cooking. 
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Hot Buttered Soft Pretzels I King Arthur Flour https :/ /www .ki ngarthurfl our.com/recipes/hot-buttered-soft-pretzels-... 
Abby's Baking Class, Recipe #5 June 6, 2020 
Hot Buttered Soft Pretzels 
PREP 20ruins BAKE 8 to 9 ruins TOTAL 1 hr 10 ruins YI E L D 8 large pretzels 
Ingredients Instructions 
I of 2 
Dough 
- 21/2 cups (298g) King Arthur 
Unbleached Bread Flour 
- 1 teaspoon salt 
- 1 teaspoon sugar 
- 21/4 teaspoons (7g) instant yeast 
- 7/8 to 1 cup (198g to 227g) warm 
water* 
*Use the greater amount in the winter, 
the lesser amount in the summer, and 
somewhere in between in the spring and 
fall. Your goal is a soft dough. 
Topping 
- 1 cup (227g) boiling water 
- 2 tablespoons (28g) baking soda 
- coarse, kosher or pretzel salt, optional 






To make dough by hand or with a mixer: Place all of the 
dough ingredients into a bowl and beat until well-
combined. Knead the dough, by hand or machine, for 5 
to 8 minutes, until it's soft, smooth, and elastic, then 
proceed to step 4. 
To make dough with a bread machine: Place all of the 
dough ingredients into the pan of your bread machine, 
program the machine for dough _or manual, and press 
Start. Allow the dough to go through its kneading cycle, 
then proceed to step 4. 
To make dough with a food processor: Place the flour, 
salt, sugar, and yeast in the work bowl of a food processor 
equipped with the steel blade. Process for 5 seconds. 
Add the water and process for 7 to 10 seconds, until the 
dough starts to clear the sides of the bowl. Process a 
further 45 seconds, then proceed to step 4. 
Transfer the dough to a lightly greased bowl, cover, and 
let it rise for 30 minutes. 
To make the topping: While the dough is rising, prepare 
the topping. Combine the boiling water and baking soda, 
stirring until the soda is totally (or almost totally) 
dissolved. Set the mixture aside to cool to lukewarm (or 
cooler). 
Preheat your oven to 475°F. Prepare a baking sheet by 
spraying it with vegetable oil spray, or lining it with 
parchment paper. 
Transfer the dough to a lightly greased work surface, and 
divide it into eight equal pieces (about 70g each). + 5~-"'A:f'<-~~ 
p;e.c.a_ , ...... h 
Allow the pieces to rest, uncovered, for 5 minutes. Pour A ~ ll"~ 
the baking soda/water into a 9" square pan. . . 0 0 
Roll each piece of dough into a long, thin rope (about 28" 
to 30" long), and twist each rope into a pretzel 
shape. Working with four pretzels at a time, place them in 
the pan with the baking soda/water, spooning the water 
over their tops; leave them in the water for 2 minutes 
before placing them on the baking sheet. This baking soda 
bath will give the pretzels lovely golden-brown color. 
Transfer the pretzels to the prepared baking sheet. 
Sprinkle them lightly with coarse, kosher, or pretzel salt, 
if desired. Allow them to rest, uncovered, for 10 minutes. 
6/3/20, 1:24 PM 
( Buttered Soft Pretzels I King Arthur A our 
® 
@ 
https:/ www.kingarthurftour.com/rcci pes/hot-buttered-soft-pretzel s- ... 
Bake the pretzels for 8 to 9 minutes, or until they're 
golden brown. 
Remove the pretzels from the oven, and brush them 
thoroughly with the melted butter. Keep brushing the 
butter on until you've used it all up; it may seem like a lot, 
but that's what gives these pretzels their ethereal taste. 
Eat the pretzels warm, or reheat them in an oven or 
microwave. 
We're here to help. King Arthur Flour Baker's Hotline: (855) 371 2253 
2of2 6/3/20, l :24 PM 
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Abby's Baking Class, Recipe #6 
Summer Strawberries and Cream Roulade 
Ingredients 
Cake: 
¾ c. all-purpose flour 
¾ tsp. baking powder 
¼tsp.salt 
4 large eggs, at room temperature 
¾ c. sugar 
1 tsp. vanilla 
Filling/Topping: 
1 pint strawberries 
¼ c. sugar 
1 c. heavy cream 
4 oz. cream cheese, softened at room temperature eyf Vz_ ~ 
2 to 4 Tbsp confectioners' sugar 
1 tsp. vanilla 
More confectioners' sugar for dusting 
Instructions 
Preheat the oven to 400°F. 
Line the bottom of the jelly roll pan with parchment paper. 
In a small bowl, sift together the flour, baking powder, and salt. Set aside. 
June 13, 2020 
In a large bowl, beat the eggs until foamy. Sprinkle in the sugar gradually, beating all the while, and 
continue beating until the batter is very thick and light lemon in color, 3 to 8 minutes. The batter will 
have doubled in volume. When the batter is sufficiently aerated it should fall from the beaters in a 
thick ribbon and mound on top of the remaining batter in the bowl temporarily, before being 
reabsorbed. Just before you stop beating the batter, add the vanilla. 
Gently fold in the flour mixture, using a rubber spatula. Spread the batter evenly into the prepared 
pan. 
Bake the cake for 12 to 14 minutes, until it's golden brown and springy to the touch. Remove the 
cake from the oven and invert it onto a (non-terry) dish towel that's been lightly sprinkled with 
confectioners' sugar. Peel off the paper and, using scissors, a sharp knife, or a rolling pizza wheel, 
trim the crusty edges of the cake, if necessary. Starting with a short end, roll the cake and towel 
together into a log, and cool completely on a wire rack. 
Make the filling 
Wash, hull and puree 1 cup of the strawberries with ¼ c. sugar. Cut another ¼ c. of strawberries 
into small pieces. Reserve three't\&active strawberries for decoration. 
In a medium-sized mixing bowl, beat the cream cheese until smooth. Add the heavy cream, 
confectioners' sugar, and vanilla and beat until smooth. Fancy option: reserve about ½ cup of the 
cream mixture for decoration. 
When the cake is completely cooled, gently unroll it and spread the cake with first the strawberry 
puree, then the cream mixture, then sprinkle the cut-up strawberries on top. Reroll the cake with the 
filling and place seam side down on serving platter. Refrigerate until ready to serve, then dust with 
confectioners' sugar. Fancy option: pipe three rosettes of cream mixture on top of roll and nestle 
~trawberri,es in each cream rosette . 
OV'-< ) 
Makes one 9½ to 1 O½ inch rolled cake. 
Source: Adapted from The King Arthur Flour Baker's Companion 
• 

Abby's Baking Class, Recipe #7 
Double Chocolate Mini Cakes 
Ingredients 
2/3 c. (2 ounces) cocoa, Dutch-process or natural 
1 ¾ c. (7¼ ounces) unbleached all-purpose flour 
1 ¼ c. (10 ounces) light brown sugar 
1 tsp baking powder 
1 tsp baking soda 
¾ tsp salt 
1 c. (6 ounces) chocolate chips 
2 large eggs 
1 c. (8 ounces) milk 
2 tsp vanilla 
2 tsp vinegar 
8 Thsp. (1 stick, 4 ounces) butter, melted 
Instructions 
Preheat the oven to 425°F. 
Melt the butter. 
Lightly grease muffin tins. 
June 20, 2020 
In a large mixing bowl, whisk together the cocoa, flour, sugar, baking powder, baking soda, salt, and 
chocolate chips. Set aside. 
In a large measuring cup or medium-sized mixing bowl, whisk together the eggs, milk, vanilla, and 
vinegar. 
Add the wet ingredients, along with the melted butter, to the dry ingredients, stirring to blend. 
There's no need to beat this batter; just make sure eve1ything is well combined. 
Scoop the batter into 12 lightly greased muffin cups. Bake for 15 to 20 minutes, or until a cake tester 
inserted in the center of a cake comes out clean (watch them closely, as they'll burn around the 
edges if they bake too long). Remove the cakes from the oven, and after 5 minutes remove them 
from the pan, allowing them to cool slightly on a wire rack before serving. 
Make~muffins ( (p - ' i 
Source: Adapted from The King Arthur Flour Baker's Companion 
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Abby's Baking Class, Recipe #8 
Pita Bread 
Ingreclien ts 
2½ cups bread flour, approximately 
2 tsp salt 
1 Tbsp sugar 
1 package (2¼ tsp or 7 grams) active dry or instant yeast 
2 Tbsp oil, olive oil preferred 
1 cup (8 ounces) hot water (120°-130°) 
Special Equipment: Eight 7" squares of aluminum foil 
Instructions 
June 27, 2020 
Into a large mixing or mixer bowl measure 1 cup flour and stir in the salt, sugar, and yeast. Add the 
oil and hot water. Blend at low speed with a mixer flat beater for 30 seconds, increase to high for 3 
minutes, or beat vigorously with a wooden spoon for an equal length of time. Stop the mixer. Stir in 
the balance of the flour, ½ cup at a time. The dough should be a rough, shaggy mass that will clean 
the sides of the bowl. If the dough is moist, add a small amount of additional flour. 
Turn the dough onto a lightly floured work surface and knead with a rhythmic motion of push-turn-
fold. Knead for about 6 minutes, or an equal length of time with a dough hook in the mixer. 
Preheat the oven to 500°F. 
Divide the dough into 8 pieces. Roll into balls, cover with a towel or wax paper, and let rest for 20 
minutes. 
With the palm of your hand flatten each ball into a disk. Finish with a rolling pin, flattening the 
dough into a disk about 6" in diameter and 3/16" thick (this is approximately the thickness of a 
wooden yardstick or wooden paint -stirring stick). Their thinness is more important than making 
them perfectly round. Irregularity adds charm. 
Place each round on a prepared piece of foil. Placing the rounds on the foil rather than on a baking 
sheet or stone allows a softer heat to surround the dough. A direct thrust of heat from a baking 
sheet would form a crust difficult to puff. 
Carefully place 2 to 4 of the breads directly on the oven shelf using an overturned cookie sheet as a 
pizza peel. Bake for about 8 minutes, or until they are puffed. Repeat with the remaining disks. Place 
the pitas under the broiler for 2 minutes if browner crusts are desired. 
Remove the breads from the oven and wrap in a large piece of foil. The tops will fall and there will 
be ? pocket in the center. Serve warm, or let cool and freeze. 
Thaw before using. To reheat, stack several in a pile, wrap with foil, and place in at 375°F oven for 
10 to 15 minutes. 
Makes 8 6-inch pita breads 
Source: Adapted from Bernard Clqytonj" New Complete Book of Breads 
Note: while this is a yeast dough, it puffs up because of the steam. The yeast adds only flavor and 
texture. 

Abby's Baking Class, Recipe #9 
Profiteroles 
Ingredients 
Pate a Choux (Puff shells) 
1 c. water 
3 oz (6 Thsp) butter cut into pieces 
1 tsp granulated sugar 
Pinch of salt 
Pinch of nutmeg 
1 c. sifted all-purpose flour 
4 large eggs 
Chocolate Ganache Glaze 
¾ c. (6 oz .) heavy cream 
8 oz bittersweet or semisweet chocolate, finely chopped 
1 Tbsp liqueur ( optional) 
Ice cream - any flavor 
Instructions 
July 11, 2020 
Set your oven racks so that one is in the upper and one is in the lower third of the oven. Preheat 
oven to 425°P. 
Measure out the flour . 
Bring water to boil with the butter, sugar and seasonings in a 1 ½ quart, heavy-b?ttomed saucepan 
and boil slowly until the butter has melted. 
Remove from heat and immediately pour in all the flour at once. Beat vigorously with a wooden 
spatula or spoon for several seconds to blend thoroughly. Then beat over moderately high heat for 1 
to 2 minutes until mixture leaves the sides of the pan and the spoon, forms a mass, and begins to 
film the bottom of the pan. 
Remove saucepan from heat and make a well in the center of the paste with your spoon. 
Immediately break an egg into the center of the well. Beat it into the paste for several seconds until 
it has absorbed. Continue with the rest of the eggs, beating them in one by one. The third and 
fourth eggs will be absorbed more slowly. Beat for a moment more to be sure all is well blended and 
smooth. 
Line 2 baking sheets with parchment paper or silicon mats (or spray with nonstick cooking spray). 
Beat 1 egg with½ tsp water in a small bowl and set aside. 
Using either a large pastry bag with ½-inch round tube opening, or a gallon-sized seal top plastic bag 
(i.e. Ziploc), fold the top 3 inches of the bag over your left hand or a large drinking glass. Using a 
tubber spatula, fill the bag with the warm choux paste . 
Squeeze the paste onto the baking sheets, making circular mounds about 1 inch in diameter and ½ 
inch high. Space the mounds about 2 inches apart. 
Once finished, dip your pastry brush into the beaten egg and flatten each puff very slightly with the 
side of the brush (or your finger). Avoid dripping egg down the puff and onto the baking sheet, as 
this will prevent the puff from rising. 
Set the sheets on each rack and bake for about 20 minutes. -
The puffs are done when they have doubled in size, are a golden brown, and firm and crusty to the 
touch. Remove them from the oven and pierce the side of each puff with a sharp knife. Then set in 
the turned-off oven and leave the door ajar for 10 minutes. Cool the puffs on a rack. 
Make the chocolate ganache glaze: 
Bring the heavy cream to a boil in a small saucepan over medium heat. Remove from the heat and 
add the finely chopped chocolate. Stir until most of the chocolate is melted. 
Cover and let stand for 10 minutes. Stir very gently until completely smooth. 
Optional: stir in 1 Tbsp liqueur or more to taste. 
Let stand at room temperature, stirring occasionally, until the mixture cools to 85° to 95°F. 
This keeps for up to 3 days at room temperature or up to 1 week refrigerated. Or freeze for up to 3 
months. Soften or melt before using. 
Assemble: 
Once the puffs have cooled, slice the tops off of the amount you plan to serve (if you leave just a 
little hinge of dough attached, these look even cuter). 
Using a small spoon or ice cream scoop, place about 1 Tbsp of ice cream in the cavity of each puff 
and then cover with the top of the puff. 
Now plate your profiteroles and either pour or drizzle the chocolate glaze on top so that some glaze 
runs off onto the plate. 
Eat immediately. 
Note: 
Puff shells freeze perfectly. Just before using frozen puffs, set them in a 425° oven for 3 to 4 
minutes to thaw and crisp them. 
Makes 36 to 40 puffs 1 ¼ to 1 ½ inches in diameter 
Sources: Pated Choux adapted from Mastering the Art if French Cooking by Julia Child and Chocolate 
Ganache Glaze adapted from]qy if Cooking. 

Abby's Baking Class, Recipe #10 
Fresh Peach Turnovers 
Ingredients 
Pastry Dough: 
1 c. all-purpose flour 
½ tsp salt ( decrease salt to ¼ tsp if using salted butter) 
4 Thsp (½ stick) cold unsalted butter 
1/3 c. sour cream 
1 Thsp milk, plus droplets more if needed 
Filling: 
1 ½ cups peaches (2 to 4 peaches depending on their size) 
7 Thsp sugar 
2 Thsp heavy cream 
Instructions 
Sour-Cream Dough 
July 18, 2020 
Place the flour, salt, and butter in a bowl. Cut the butter into the flour until the mixture resembles 
coarse bread crumbs. Add the sour cream and mix with a fork. Sprinkle 1 Thsp milk over the dough 
and again stir lightly with a fork. Gather the dough together in your hand (it will be very smooth), 
and if it holds together without crumbling, it is ready. If the dough breaks up and does not hold 
together when pressed, add droplets of milk, stirring with a fork to distribute them. The dough 
should be quite soft but not sticky. Form the dough into a cake about 1 inch thick and place in the 
refrigerator or freezer while you make the filling. 
Preheat the oven to 425°F. 
Lightly grease and flour a large baking sheet or cover it with parchment paper. 
Fresh Peach Filling 
Peel and pit the peaches and cut them into½ inch thick pieces. 
Assemble the Turnovers 
Place the dough on a lightly floured, smooth surface and roll to a thickness of about 1/8 inch. With 
a round cutter ( or saucer) approximately 4½ inches in diameter cut out as many pieces of dough as 
you can-about 7. Gather up the scraps of dough, press them together, and reroll them to cut the 
remaining rounds. 
Place 2 Thsp of the prepared peaches on each round of dough-or simply divide the fruit evenly 
among the 10 rounds-and sprinkle each mound of fruit with a scant 2 tsp sugar. With your 
fingertips, moisten the edges of the dough with water, and fold each round of dough over to form a 
half-moon shape. Press the edges gently with your fingers, then press them together with the tines 
of a fork. Brush the turnovers with cream and sprinkle each one with about ½ tsp of the remaining 
sugar. Place the turnovers on the prepared baking sheet, leaving at least 1 inch between. Bake for 
about 20 minutes, until the pastry is lightly browned. Remove from the oven and cool on racks. 
Those not eaten within one day should be carefully wrapped and frozen. 
Makes 10 4½ x 2-inch turnovers. 
Substitutions: These are equally delicious using the following fruits: 
1 ½ cups sliced, pitted plums (increase the amount of sugar slightly if the plums are tart) 
1 ½ cups sliced, pitted apricots 
1 ½ cups cherry halves, sweet or sour, fresh or frozen (if using sour cherries be sure to increase the 
amount of sugar) 
Substitute about ½ c of the peaches with either blueberries or raspberries for a mixed-fruit turnover. 
Source: Adapted from The Fannie Farmer Baking Book. 

Abby's Baking Class, Recipe #11 
Red Velvet Cake 
Ingredients 
Cake: 
8 tablespoons (113g) unsalted butter, at room temperature 
1 1/3 cups (266g) granulated sugar 
2 large eggs, at room temperature 
2 tablespoons (28g) liquid red food color 
3 tablespoons (14g) Dutch-process cocoa t 
1 teaspoon salt ~ 
1 teaspoon baking soda --t 
1 teaspoon vinegar 
21/4 cups (269g) Unbleached All-Purpose Flour -\--
August 8, 2020 
1 cup (227g) buttermilk, or low-fat plain (not Greek) yogurt, at room temperature 
Frosting: 
6 tablespoons (85g) butter, at room temperature 
1 cup (227 g) cream cheese, softened 
1 teaspoon vanilla extract 
3 1/2 cups (397g) confectioners' sugar 
2 to 4 tablespoons (28g to 57g) milk 
Instructions 
Preheat the oven to 350°F. 
Lightly grease two 8" or 9" cake pans, then line the bottom with parchment rounds, and lightly 
grease the parchment, too. 
Beat the butter and sugar until well combined. Add the eggs one at a time, beating after each 
addition. 
Stir in the food color, cocoa, salt, baking soda, and vinegar. 
Beat in the flour alternately with the buttermilk or yogurt, beginning and ending with the flour. The 
point is to keep the mixture smooth, which is more easily accomplished if you add the flour and 
yogurt in portions. 
Scoop the stiff batter into the pans; wet your fingers or a rubber spatula, and spread it to cover the 
bottom of the pans, smoothing the top a bit in the process. 
Bake the cakes for 25 to 30 minutes, until the tops feel set and a cake tester inserted into the center 
comes out clean. • 
Remove the cakes from the oven, and allow 'fhem to cool for 10 minutes before turning them out of 
the pans onto a rack to cool completely. 
To make the frosting: 
Combine the butter, cream cheese, and vanilla; beat until light and fluffy. 
Add the sugar gradually, beating to combine. 
Add the milk if needed, a little at a time, until the frosting is a spreadable consistency. 
To assemble: 
Let the cakes cool completely. 
Cut each round in half horizontally. 
Spread approx. 1 / 3 c. icing between layers and frost the outside of the cake with the remaining 2 
cups of icing. 
Cake should be stored in the refrigerator for up to 5 days. Unfrosted, the cake can be frozen, well 
wrapped, for up to 3 months. Frost just before serving. 
Makes 1 double layer cake. 
Source: Adapted from The King Arthur Flour Baker's Companion 
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Abby's Baking Class, Recipe #12 
Fresh Berry Pie 
Ingredients 
Dough: 
2 ¼ cups flour 
¼tsp.salt 
¾ cup vegetable shortening (Crisco) 
6-7 Thsp cold water 
Filling: 
5-6 cups of fresh berries (use either blackberries, blueberries, or rasp 
of these mixed together) 
4 Tbsp flour 
1 cup sugar 
½ tsp salt 
2 Tbsp (¼ stick) butter 
Instructions 
Make the pie dough: 
August 15, 2020 
Mix the flour and salt together in a bowl, add the shortening, and work it into the flour with a pastty 
blender or your fingertips until the mixture resembles fresh bread crumbs. Sprinkle on the water, a 
tablespoon at a time, stirring lightly with a fork after each addition (use enough water so that the 
dough holds together). Form the dough into two cakes, wrap each in clingfilm and place in the 
refrigerator for 30 minutes to 1 hour. 
Preheat the oven to 425°F. 
Pick over the berries, removing any moldy ones, wash them briefly, and spread them on paper 
towels while you roll out the dough to dry them well. 
Roll out one piece of dough on a lightly floured surface until it is about 1 /8 inch thick and 2 inches 
larger than your inverted pie pan. Transfer the dough to the pan and then chill in the refrigerator 
while you roll out the second piece of dough. Roll out the remaining piece of dough until it is the 
same thickness and slightly larger in diameter than the pie plate. Cut it into strips ½ to ¾ inch wide. 
You'll have 12 to 14 strips of varying lengths. 
Place the dry berries in a large mixing bowl. In another mixing bowl stir together the flour, sugar, 
and salt. Pour over the berries and toss gently to mix. Get out the bottom crust from the refrigerator, 
pile the fruit into the pastry-lined pie pan and dot with butter. 
Moisten the edges of the bottom crust with water, then weave a lattice top with the strips of dough. 
Trim the dough all around so that you have only ½ inch of overhang. Fold the overhang up over the 
ends of the strips and press firmly. Crimp the edges by fluting with your thumbs and forefingers. 
Bake the pie for about 25 minutes, until the juices are bubbling and the crust has begun to brown. 
Reduce the heat to 350°F and bake for 20 to 25 minutes more, until the top is well browned. 
Remove the pie from the oven and cool on a rack. 
Makes 1 9-inch lattice-top pie. 
Source: Adapted from The f-'annie Farmer Baking Book 
2 

Cinnamon Star Bread I King Arthur Flour 
Abby's Baking Class, Recipe #13 
Cinnamon Star Bread 
PREP 20 mins BAKE 12 to 15 mins 
https://www.kingarthurflour.com/recipes/cinnamon-star-bread-recipe 
August 22, 2020 
TOTAL 2 hrs 42 mins YIELD one starloaf, 
about 8 to 12 servings 
Ingredients Instructions 
1 of 2 
Dough 
- 2 cups (241g) King Arthur Unbleached 
All-Purpose Flour 
- 1/4 cup (46g) potato flour or 1/2 cup 
(46g) dried potato flakes 
- 1/4 cup (35g) Baker's Special Dry Milk 
or nonfat dry milk 
- 3/4 cup+ 2 to 4 tablespoons (198g to 
227g) lukewarm water, enough to make a 
soft, smooth dough 
- 4 tablespoons (57g) unsalted butter, at 
room temperature 
- 1 teaspoon vanilla extract 
- 2 teaspoons instant yeast 
- 2 tablespoons (25g) sugar 
- 1 teaspoon salt 
Filling 
- 1 large egg, beaten 
- 1/2 cup (99g) sugar* 
- 1 tablespoon cinnamon or 2 teaspoons 
Vietnamese Cinnamon* 









First, measure the flour by gently spooning it into a cup, 
then sweeping off any excess. Next, sift the flour, potato 
flour, and dry milk through a strainer; this is an important 
step to prevent lumps in the dough. (If you're using 
instant mashed potatoes rather than potato flour you can 
skip this sifting step.) 
To make the dough: Combine all of the dough ingredients 
and mix and knead - by hand, mixer, or bread machine 
- to make a soft, smooth dough. 
Place the dough in a lightly greased bowl, cover, and let it 
rise for 60 minutes, until it's nearly doubled in bulk. 
Divide the dough into four e9ual pieces. Shape each 
piece into a ball, cover the balls, and allow them to rest 
for 15 minutes. 
On a lightly greased or floured work surface, roll one 
piece of dough into a 10" circle. Place the circle on a 
piece of parchment, brush a thin coat of beaten egg on 
the surface, then evenly sprinkle with 1/3 of the 
cinnamon-sugar, leaving 1/4" of bare dough around the 
perimeter. 
Roll out a second circle the same size as the first, and 
place it on top of the filling-covered circle. Repeat the 
layering process - egg, cinnamon sugar, dough circle -
leaving the top circle bare. 
Place a 2 1/2" to 3" round cutter in the center of the 
dough circle as a guide. With a bench knife or sharp knife, 
cut the circle into 16 e9ual strips, from the cutter to the 
edge, through all the layers. 
Using two hands, pick up two adjacent strips and twist 
them away from each other twice so that the top side is 
facing up again. Repeat with the remaining strips of 
dough so that you end up with eight pairs of strips. 
Pinch the pairs of strips together to create a star-like 
shape with eight points. Remove the cutter. 
Transfer the star on the parchment to a baking sheet. 
Cover the star and let it rise until it becomes noticeably 
puffy, about 45 minutes. 
While the star is rising, preheat the oven to 400°F. 
6/13/20, 11 :32 AM 
Cinnamon Star Bread I King Arthur Flour 
@ 
https://www.kingarthurflour.com/recipes/cinnamon-star-bread-recipe 
Brush the star with a thin coat of the beaten egg. Bake it 
for 12 to 15 minutes, until it's nicely golden with dark 
brown cinnamon streaks; the center should register 
200°F on a digital thermometer. 
Remove the loaf from the oven and allow it to cool for 
about 10 minutes before serving. Dust with 
confectioners' sugar and serve warm or at room 
temperature. 
Store any leftover bread, well wrapped in plastic, at room 
temperature for several days. Freeze for longer storage. 
We're here to help. King Arthur Flour Baker's Hotline: (855) 371 2253 
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